X

X
v X
< | FESTIVE MENU

e

2 COURSES FOR £32 X
X + 3 COURSES FOR £39
add a glass of crémant for £8
X
% STARTERS YYNINE

GRILLED KING PRAWNS
Bloody Mary sauce, apple & carrot slaw

SALT BAKED BEETROOT ¢
Celeriac puree, crispy onions, truffle &
chive oil

al HAM HOCK CROQUETTES
honey glazed parsnips, quince jelly

CRISPY SMASHED BABY POTATOES "

confit garlic aioli, chive creme fraiche,

lemon zest, crispy shallots, parmesan
slaw

CHICKEN SCHNITZEL
parmesan & panko breadcrumb, creamed
sweetcorn, salsa verde, snow pea, apple

& fennel salad

BACON ROLLED TURKEY BREAST
roasted garlic & potato purée, winter root
ve%etables, chestnut & sage stuffing,

thyme new potatoes, winter veg, %
turkey jus

ROSE HARISSA CAULIFLOWER KYIV v¢
cranberry chickpea & walnut ragu, mint
yoghurt dressing

PAN FRIED SALMON
beetroot & celeriac gratin, lemon & dill
cream sauce

. DESSERTS

DOUBLE CHOCOLATE BROWNIE
fresh berries, fruit coulis, Chantilly
cream

CREPES SUZETTE
orange zest, caramel, brandy, vanilla
pod ice cream

+ MORELLO CHERRIES POLENTA CAKE
cinnamon infused maple syrup, vanilla
ice cream

PISTACHIO MERINGUE
bramble compote, tonka bean custard

X

TABLE SHARERS  x

FESTIVE NACHOS
pigs in blankets, stuffing, turkey, gravy,
melted cheese and cranberry glaze £18

APERITIVO BOARD
selection of charcuterie, whipped ricotta
with hot honey, truffle pecorino,
marinated olives, cornichons, chilli jam,
toasted focaccia £28

FRIES X
£5
add truffle & parmesan for £1.5

Please note that this is a sample menu and some dishes could be subject to change.
V vegetarian / VG vegan / VGA vegan alternative available. Please inform us if you have any allergies and / or dietary requirements. All of our
dishes are made fresh to order and although we strive to ensure every precaution is taken, unfortunately we cannot guarantee that allergen X
traces will not sometimes be present. Due to the seasonal nature of our menus, items are subject to change. Please note that a discretionary
service charge of 12.5% will be added to your bill.
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